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REMARKS 

Claims 10 and 1 1 are cancelled without prejudice or disclaimer. Claim 1 is amended. The 
amendments to claim 1 are supported by the specification and claims as originally filed, including 
original claim 11 and the specification at page 8, lines 21-23. Claims 15-16 are added. Claim 15 
is supported by original claim 2. Claim 16 is supported by the specification at page 8, lines 21-23. 
Claim 1-9 and 12-16 are pending. 

Applicants' claim priority to PA 2002 01021 and USSN 60/393,275 was based on the 
disclosure at page 6, lines 9-14 of the use of a "soy protein hydrolysate, casein hydrolysate, 
potato protein hydrolysate". 

It is respectfully submitted that the present amendment presents no new issues or new 
matter and places this case in condition for allowance. Reconsideration of the application in view 
of the above amendments and the following remarks is requested. 

I- The Rejection of Claims 1, 2, 4, 5, 6, 7 and 12 under 35 U.S.C. 102(b) 

Claims 1. 2, 4, 5, 6, 7 and 12 are rejected under 35 U.S.C. 102(b). Hurchette et al. is cited 
as dosing a method of producing a neutral protease from B. subWs in which the medium 
contains potato protein as a nitrogen source. 

Ctaimi has been amended to incorporate the recitation of claim 11. For the foregoing 
reasons, Applicants submit that the claims overcome this rejection under 35 USC 102 
Applicants respectfully request reconsideration and withdrawal of the rejection. 

II- The Rejection of Claims 1-7 and 10-14 under 35 U.S.C. 103 

Cairns 1-7 and 10-14 are rejected under 35 U.S.C. 103 as obvious over Hurchette et al 
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As amended, claim 1 redtes a process for producing a protease or peptidase in a 
ermentation medium comprising one or more partially prehydrolyzed oJTSlL 
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sources are hydrolyzed. As described in the specification (p. 8, Ins. 21-23) and as illustrated in 
Example 12, prehydrolyzed complex resources having a low degree of hydrolysis are highly 
advantageous in the fermentation giving rise to proteases and peptidases. 

Hurchette et al. do not suggest the benefits of employing a prehydrolyzed complex re- 
sources having a tow degree of hydrolysis of between 1 and 2M, and that such prehydrolyzed N- 
sources would be particularly suitable for producing a protease or peptidase. There is also no 
suggestion in the art that the degree of hydrolysis of the N^ources is a resul^ffectrve parameter 
which was well known in the art at the time of Applicants' invention to be routinely optimized by 
one of ordinary ski,,. Moreover, there is no suggestion in the art as to whether what degree of 
hydrops would be suited for producing a protease or peptidase, and in particuiar, the low degree 
of hydrolysis recited in the claims. 

35 U.S.C. 103. Applicants wdUt requ»l reconsidsraton and wiind^, « ^ rejectiw 

III. Conclusion 

in v«™ „ ,„. above , » is nspKm) subml(led )hat - 

•~n~ **m* n *** m i kmtmlu , mmM Tha Examiner is hereby invitst/to 
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Resp^ctfbJiy submitted, 



Date: May 4, 2005 




J^t5n I. G^rbeij, R eg No 44 116 
4ovozymes North America, Inc. 
500 Fifth Avenue, Suite 1600 
New York, NY 10110 
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